Abstract-The
Product Quality
Low quality saffron does not grow. Low quality saffron is the result of separating and selecting the stigmas from the flowers under the pressure on the workings coming from the management. The yellow and white parts of the flower have no value for the customer. Diamonds achieve the highest prices if the crystals have no particles enclosed; only, the all-red saffron yields the strongest color, taste and aroma. The purest saffron is the best. The only exception is the saffron tied in bundles, the lower white parts not separated.
Product Diversification 1. For Private Consumer. Strongly smelling, long stigmas, providing a sensual experience 2. For Restaurants. Strong taste, decorative parts 3. For Food Industry. High content of picrocrocin, dried strongly for easy powdering, certificate declaring the year of harvest, content of picrocrocin and humidity, vacuum packed. 4. For Souvenir Industry. Tied in bundles, the lower white parts not separated. Produce products with saffron and merchandising products.
Values and Emotions
BMW sells the joy of driving for the successful people. Mercedes-Benz sells prestige and safe, easy transportation and luxury. Ferrari sells machismo.
What do the saffron producers sell, when their costumers buy saffron or consume products with saffron?
The taste is the unique and distinct reason to buy saffron. They are so many yellow food colorants. A colorant is an additive to give a mediocre product a better look. The taste of saffron cannot be replaced. There is nothing similar. Here I present a choice of possible values and emotions of the taste of saffron: • Wealth. Prestige. Culture. Intelligence. Sensuality.
• The luxury of the simple.
• As rare as gold.
• The taste of the Orient.
• So precious it is even forged.
• Pure beauty: violet flowers, red stigmas, yellow.
